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LATEST FRENCH FASHION GOSSIP BY "SUN'S" EXPERT
Wonderful. White Frocks for Smart

Folks for Trouville-Deauvill- e

White Spotted iVfuslin Go-

ing to Be the Rage
II y CI, A 111)15 ciir.u VS.

a moment when nil tho world

AT perms keenly Interested In the
subject of Individual fashions,
nn Influential newspaper In I'arls

baa published a aeries of photographs
of a famous actress who has lone been
considered one of tho best dressed
women In tho Krench capital. This ne-

ttles la Marcelle Icnder nnd tho photo-rraph- s

hear dates which rango from
una to 1914.

liftcen years! A long tlmo when one
Is considering the llttlo ways of such
a quick chnngo artist ns tho autocrat
Fashion.

Let us for a moment look at ono or
two facts, Ptrnlght In thn face.

Marcelle Lender nnd Mme. Itnrtet of
the Comedle Kranealso havo long been
admittedly leaders In tho world of
fashion leaders of tho best order, for
their word and their example, havo been
law to many of the '"'St dressed society
women. I havo before mo on my desk
tho photographs already mentioned, of
SItrrcello Lender: I have al3o a series
of photographs of Mmo. Harlot, which
cover tho name years. And each series
tells tho uamo talo.

Tho Individuality of tho woman has,
In every case, proved stronger than
fashion. Kach gown, no matter whether
It 1 of 1?3, 1906, 1912 or 1914. bears
n close relationship to Its fellow There
are llttlo differences of "Hgne," of
course. In 1S99 tho Klecvcu nro slightly
purfed on tho shoulders; In 1911 they
nro quite flat; In 1914 they nro kimono

tylo. Thcfo and many other trilling
difference exist, but the Important
point Is that In tho rase of the Iender
photographs, ns In the cane of those of
Mmo, Hartet, the general outline re-

mains the same. The womai expresses
herself In her clothes.

Now, this Is exactly what ought to
happen with every woman. Klin ought
to Indicate her knowledge and appreci-
ation of changing fashion.?, but she
ought never to permit these fashions
to obliterate or overshadow her own
individuality. .lean Worth has prcuched
this gospel so often that It should be
unnecessary to repeat it, but tho Idea
of Individuality scem.s tho very last
thing the avcrago woman considers,

Fho Is l'crslan y and Japanese!
She Is fluffy nnd stntely by

turns. Sho chooses a gown because
dernier!somebody tells her that It Is "le

en nnu ji n"ver ocuur.i uj tin iu
tntlmato questions of her own Individ- -

uallty before making the choice. Thntj
Is why we encounter so many eccen-

tricities In tho world of fashion mean-

ingless eccentricities, because they ex-

press nothing.
I do not know how tho ball of dls- -

content In connection with present dny!

fashions was set rolling, or by whom;
but It Is certain that this discontent Is

on the Increase. --Many newspapers, es-- ,

peelally American newspapers, have said
hard things about tho designs created
by tho dressmakers of Paris, Thoy havo
spoken of them as "absurd" nnd "Im-

modest" nnd "theatrical." Hut the
writers of these criticisms do not reallzo
that they are, moro often than not,
speaking of a subject which they do
not fully comprehend.

They speak of "Paris fashions" as If

the magic words represented designs
which might be adopted by women In
general. There never was a greater
mistake than this. Most of the sensa-

tional models exhibited In the show
rooms of New York and London were
originally created for some pretty nctrcs.s
or photographic beauty whose chief ob-

ject In life Is to attraction attention.
Very many of tho best models created
by the leading dress artists of Paris are
much too subdued nnd quiet to suit the
requirements of foreign buyers; never-
theless they nro the real Paris fashions
which nro worn by excluslvo Parlslennes.

to

be In pics
a day. I also pointed out that
tho society woman of 35 or 40 cannot
do better follow In tho of

grnted
Gabrlelle from

For the bud with plenty of money
there better than Mile.
Itonouardt.

It is prcdloted that the season at
Tmuvllle-Denuvlll- o will bo specially
brilliant this year. The villas are
nearly all rented and booking
tho big hotels Is very consldemble.
IJcnuvllIe Is determined to push Itself
Into prominence.

A few years ago this chnrmlng sea-rid- e

resort was proud of the fact that It
wan considered rather Blow when com-
pared with Trouvllle, but nil

hns been changed. rvauvllle Is
now tho smartest of the smart. Per-
sonally I consider It one of Ideal
holiday resorts of Europe,

Heer Is doing some wonderful things
for the Trouvllle season. Mnny the
bi St created by this houso show

of
of

was nnd
showed chiffon
t'st of batiste,

was In
bur straw to this dress.

was wldo and flat und
wn was circled

br velvet
W tied muslin Is tm be.

ii imi'q nt thu smart With
tniisPn drosses coats of

vliii' llnui or plquo will worn.
several pique

which were copied very closely from a
dinner Jacket. Theso semt-loos- o

coats will bo worn over pleated skirts In
muslin or linen, or In with
morn elaborate skirts of
spotted muslin.

While linen always plays on
part In tho comedy of fashion at

Trouvllle. This material gives the best
effects on tho famous the
name given to the long walk
of white wood planks which skirts the
sands. Tho very fond
of wearing pure white at
they say, und with reason, that there
Is In tho which
gives a to snowy
linen or muslin.

Ono of tho most and
women I ever met,

Mile. more once
said to me that she had an Idea that
the open sea loved women who

dressed In pure white. She never
missed the August season at Trouvllle
and never failed to wear the soft white
gowns which sho believed so much

by the sea. I recalled her
words ihe newH reached

1'arls her trnglc death. In purest
white, with her favorite pearls clapped
round her throat, sho sank to rest In
tho arms of swift waters.

In full length figure I have
sketched this week have Indicated
one of the mo-r- t popular sashes of
moment. These long lengths of supple
silk are very cleverly nrrnnged by Par-Mu- n

They nro made to
mould tho hips, with long ends which
tlo In n loose bow at back; or they
are wound lightly round the wnlst,
pissed forward over tho hips nnd then
tied low down In front In Fatma fash-
ion.

Nearly nil of the new Trouvllle gowns
show sashes of thin order In dark
foulard or In soft or taffeta.
On plain white muslin dresses, with
Ilounced skirts, spotted foulard makes
nn effective for example, a navy
bum ground with large spots, or
n dark crimson ground circles of

blue. sash Miown In my
full length drawing was finished with a
curious fringe. This Is nn original Idea
nnd effective If by master
hnnd.

A Worth casino gown. Intended for
afternoon at was com

of white muslin.
The skirt was nrrnnged In three grad-
uated flounces anil there was a very

folded Nash In sapphire blue
foulatd spotted with white. The muslin
corsage was folded over the bust and
there was deep sailor covered

fine slml'ar to those
the flounces. This costume

was by a shady hat In

Vlroses and
ribbons,

Tor morning wear on "les
Worth Is making some suits
In white nnd palest belgo linens. Tho
pleated skirts of these suits nro short.
to show the dainty shoes, and the coats
are. us a rule, rather long anil of a

mannish outline. Llttlo blouses
in cobweb muslin are to bo worn
these costumes nnd flat brimmed sailor

' of coarse hnsket straw, with

trniM fnr vrry enTy ,nornn(T wrnr
w.n the chlo go for "le
footing.

COLD

In these days of torrid weather cold
delicacies for the table nro welcomed
by nnd family alike.

are recipes for some cold sweet
dli-hc- for the summer table:

Applo Cream. Peel nnd core three
pounds of apples nnd them with n
little water soft, with one-ha- lf n
pound of sugar, rub through
"love. up th whites of three ogus
and nilil them to the pulp nnd beat It
nil together till It becomes thick and
while, heap It up a dish nnd pour
cream around.

Pomrnes ltlchelleu. core ns
many apples as you require, them
across and simmer In water until ten-
der, but unbroken. When cool place
some peeled nnd sliced
almonds on the halved apples' nnd dust
with fcugar, then thm In

oven for n minute or so to brown

whipped cream flavored with vanilla nnd
sweetened with sugar.

Hlmrnel Spelso. Arrnngo In nltemato

shop), whipped cream nnd
either red currant or Jelly, as

till tho Is full, adding to
It If liked a little rum and covering it all
with cream.

Cream. Blanch and chop
four ounces of nlmonds and tliom
with three ounces of sngo nnd pint
of Juice till tender, ndd
In two well beaten eggs, it all Into
n mould and leave till set. fiervo with
cieam or custard.

Cremo Lorraine. a border mould
with wine Jelly nnd garnish this with
slices of bananas (cut and

with lemon Juice
nnd sugar) and blanched and shred

and almonds. Set this gar
nish with little more Jelly and fill

leave till pet
of Have

ready two plain moulds, one rather
larger than the other, and pour llttb

liquid lemon Jelly Into thn larger
one. In this p'nee n layer largo
picked hnlved
nnd set this with a llttlo more Jelly.
When this Is f.ilrly set place the smaller
mould In tho centre, fill up the space
between with more nnd
Jelly as before, nnd put tho mould on
Ice. whip half a pint of

I have often pointed out English the sugnr; between tho nlmonds place
and American women that the secret of halved glace cherries, nrrange the np-re-

Iart8 fashions cannot learned on a glass dish on mounds of
have

than steps

made

Mine, Unrtot, while younger women will layers grated
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dueil tints of green, blue and faded rose, tht-l- r united bulk stiffly

A modiil had a gathered cream; flavor with a few drops of cs-A-

of ihls materlnl, with a long tunic, sence of vnnllla and eoler to a delicate
n . In dark blue wash tullo "'"k with n drop or two of liquid
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DELICACIES.
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A BEAUTIFUL MODEL FOR TROUVILLE.
A Beer model composed of embroidered batiste, washing chiffon and supple silk.

crenm till Miff, dissolve one-hn- lf ounce
of leaf gelatine In a very llttlo water
nnd mix it with half a pint of straw- -

Juice, obtained by mashing the
fruit nnd rubbing It through a very
fine Mevp. Add this gradually to thu
crenm nnd when this Is ready nnd tho
outer part of the Jelly set removo tho
Inner mould by pouring a llttlo warm
water Into it nnd fill up tho centre with
the cream. Set on Ico for nn hour, then
turn out nnd Fcrve.

Petltes Causes de Cerises Olaees.- -

Stone somo rlpo cherries nnd toss them
in caster sugnr, nnd with them half fill
some small glasses, sprlrkle them with
a llttlo kirsch nnd stand on Ico till
wanted, when you pile them up with
whipped and frozen cream, flavored
with kirsch or lemon Juice nnd sweet-
ened with four ounces of sugar to the
half pint of cream.

Cremo do Pain His. Make one and n
half pints of rich custnrd In the usual
way, dissolve In It three-quarte- ounce
of leaf gclntlno nnd strain this while

Tube Petticoats the Newest Novelty
pettlconts are among the new

Tun: fferlngs. The upper part Is
made of woven silk tubing which

stretches to fit the body and tho lower
consists of a deep accordion pleated
flounce. They come In attractive colors,
thn flounce, of flowered silk blending
with tho solid coloring of the tubing.
They aro even less bulky than the not
embroidered petticoats.

For tho woman who travels the hand
mirror enso will bo found n convenience.
It la mndo of heavy cardboard lined
with cotton llannel anil covered with
cretonne nnd bound with gold galloon.
Tho two sections nre caught together
all around the hnndlo nnd part way up
tho sides of thn round part of tho glnss,
then left open so that tho glnss may be
filliped In. Itlbbon ties nt tho end hold
It In place.

Llttlo crochet bonbon baskets nre
shnpeu llko the llttlo French gilt bas-
kets nnd nro threo Inches tall from tho
bottom to the top of tho handle. They
urn especially designed to use with tho
Irish crochet doylies and centrepieces.

Wire frame hat stands ribbon wound
ami rnsntted, with a cushion for hatpins
swinging in tho centre, urn very handy
If ono luis closet shelves with room
enough to stand each hut separately on
Its own stand,

Pink nnd blue gingham button bags
with ono nr two members of thn button
family embroidered on the outside, with
n bono button for their bends, nrn con
venient for the family wnrkbaskot.

Khlrred ribbon elastic bands finished
with bis white eatln popples or roses

still not onto three ounces of brown
breadcrumbs mixed with two ounces of
crushed macaroons, or, If preferred, you
can u.50 five ounces of brown bread-
crumbs nlone, flavoring It with two or
three drops of nlmmd essence, nnd ono
or two spoonfuls of maraschino liquor
syrup: rover down tho basin containing
thn mixture closely till cool, then mix
in half n pint of stlflly whipped cream
sweetened and flavored, when you pour
the mixture Into a border mould; leave
till set, then turn out nnd All tho cemrn
with a good fruit salad stood on Ice till
wanted. For tho fruit snlnd choose ripe,
hound fruit of ns many vnrletles ns you
like, chooilng well colored fruit for
preference. Take one nnd n half pints
of nhls, measured after It Is peeled,
seeded or stoned nnd cut tip. Itoll three-quarte- rs

pound of loaf sugar In one nnd
a. half filnts of water till It Is of the con
sistency of crenm, nnd when It hns
cooled a little, hut Is still hot, lay In tho
frulit, ndd to it n spoonful of maraschino
liquor syrup nnd a teaspoonful of vnnllla

and designed to keep tho bride's "dozen
of each" sets of lingerie In neat piles
nro ncceptnblo gifts for showers or
otherwise.

A modern Idea has glorified the hum-hl- o

Jelly glass, and it now appears rib-
bon covered with a galloon band nt
bottom and top, Its tin top glided nnd
lnsldo a wax night light Is melted to fit.
Tho cover protects It from tho dust by
day. Though tho paper Jelly gUsses
havo taken its placo In tho kitchen. It
Is still of uso In tho household economy,

Soft crnsh towels for tho baby's uso
hnvo a crochet laco edgo on tho ends to
match tho ddlcatn stripes In tho border,
nnd a crcw-stltc- Ilornl wreath sur-
rounds the word "Baby" dono In pastel
colors. Tho wash cloths have thn
crochet edgo and a stork cross stitched
nt tho corners.

Very attractive nre the coasters mndo
of two thin rounds of glass with n lace
doyley between nnd bound together with
gold gnlloon. They nro designed to put
under tlm flower vase, so If It sweats It
will not damage tho polished tnblo

Thoy nro dainty In appearance
and may bo hud In two sizes.

Original nnd now nro place cards hav-
ing tiny flat baskets or bouquets of
paper flowers at one corner, Tho flowers
aro In their natural colors and tho ls

have laco edging nround them.
White velvet bags hand painted with

flowers In pastel colorings nnd the
background shaded to blend nro new
und nro for opera or wnrkbag use. They
nro drawn with gold cords for the for
mer uso and with ribbons to match the
flowers for the latter purpose.

Flannel lined velvet butterflies In

essence! let It stand fHl cold, then cover
the bowl containing It with a bright tin
or stewpan lid nnd bury In Ice nnd freez-
ing snlt for hnlf an hour.

Nougat Cases With Strawberries.
Put Into a pnn rather over seven ounces
of sugar with the strained Juice of a
lemon, place the pan over a gentle fire
and let the sugar melt nnd becomo a
golden brown, stirring It occasionally to
Insure the sugar being thoroughly
melted. In the meantime peel, blanch
nnd chop up finely ten nnd a half ounces
of nlmonds nnd place itheso in tho oven
till of a golden brown, then ndd them
to the sugar, mix thoroughly, and let It

brushed over with sweet oil. nut nart of
the nougat onto an oiled slab or Hat
dish and press It out thinly with n
palette knife, being careful not to break
it, nnd lino the oiled mould with this ns
thinly ns possible, pressing tho nougat
Into position with n hnlved lemon and
trim neatly with a sharp knife, leavo
'the nougat till perfectly cold nnd firm,

gorgeous colorings nre hand painted like
tho bags and are for teapot holders.
Iirilllant parrots also painted are for
the same use.

Tan or bronze green crocheted silk
square bags for opera or calling use
nre drnwn with silk cord nnd have rain
bow silk long tnssels nt either side.
They are lined 'with a soft satin to
blend with the tnssels.

Wire handles, ribbon wound nnd
trimmed, to hold the cake or sand-
wich plate are very convenient for the
outdoor tea table on the porch.

JUST OUT OF WIVES.

HE first time I went fishing tip,
In Maine," said a New York
clergyman, who loves the gen -

tlo nrt, "I had as my guide an odd old
nntlve of the backwoods named Jo-y-

lako I thought I would try him along
alio of his domestic relntlons,
I said him:

"'Havo you a wife, cap'n?'
" 'No,' he 'I'm sort o' out o'

wives Jest now.'
"Not seeing particular point about

tho reply 1 let It at that, but I found
lutm that there was considerable point
to for I learned thnt Cap'n Joy hnd
had five wives, and had buried the fifth
only tho week before."

Linen or Pique Coats Like a Man s

Dinner Jacket Another French
Fancy Elaborate Sashes Part

of Many Costumes
then slip out of the mould with a smalt
pointed knlfo nnd fill theso cases with
strawberries, previously marinaded In
orange Juice nnd sugar, pllo sillily
whipped cream on top, nnd serve.

Gateau en Surprise. Tnko n chocolate
cake, cut off a slice front tho top, then
scoop out the Inside, being careful to
leavo about three-quarte- of nn Inch
at the tiottom, nnd Ice with chocolate
glace, ornamenting It with angelica
leaves and crystallized nprlcots. In tho
meantime cut up threo glace nprlcots,
three glace green gages, twelvo glace
cherries nnd n nhco of pineapple nnd
leave theso to mnrlnado In n llttlo lemon
Juice, maraschino liqueur syrup nnd
sugar for nn hour, then stir this fruit
Into half n pint of stiffly whipped
cream nnd leave on Ico for on hour.
At tho bottom of tho cuke put a layer
of crushed strawberries nnd cream,
then fill up with tho cream mixture, re-

place tho top slice, pllo up some
whipped cream on top nnd serve.

Cremo nux Krnmbolscs. Choose one
pint of ripe well colored raspberries,
stalk them and cook them with one-ha- lf

pound of sugar till thick, adding the
strained Juice of hnlf a lemon. Leave
the fruit till cool, then stir In six
crushed sponge enko fingers nnd beat
this mixture a llttlo nt a time into hnlf
a pint of stiffly whipped cream. Have
ready a border mould lined with lemon
Jelly, fill up with tho mixture, pour a
layer of tho Jelly over the top nnd leave
till then turn out and serve, filling
the centre with a rich custard. Into
which somo whole raspberries) have been
stirred.

JAM RECIPES.

following recipes not only
TirE a wide selection of uncom-

mon Jam but specify the vari-

ous ways In which they may be utilized.
Melon and Ited Currant Jam. Four

pounds of melon (two rather smnll, firm
ones), two pounds of red currants, throe
pounds of sugar, two lemons. Quarter
each melon, put the pulp nnd seeds
aside nnd after paring nnd weighing the
pieces cut them Into hnlf Inch dice. Mix
with them the sugnr and finely grnted
rinds of tho lemons nnd keep covered
until tho following day. Urulso the red
currants well with a henvy wooden
spoon, then press ns much as possible
through a fine sieve or strainer. Cover
the residue and tho seeds nnd pulp from
tho melon with water, boll gently for
about forty minutes, then strain nnd re-

place the liquid In the pan. Now boll
rapidly until reduced to no more tbnn
a tenenpful. Keep nil separate until
the following day, then boll the melon,
sugar nnd liquid from r,ceds gently fnr
about nn hour before adding the pulped
red currants. Another hnlf hour's gen-

tle boiling usunlly thickens the Jnm suf-
ficiently. The lemon Juice Is not added
until the Jam is almost done. The deli
cate pink tint and trnnspnrency of this
preserve combines attractively with Ice
crenm or custard In cups; also It Is less
commonplace than ordlnnry Jam ns n
filling for dainty tartlots rr when sand-
wiched between layers of Cenoeso or as
an Intermediary h a trifle of sponge
enke nnd custard.

Melon nnd Iinenpplo Jnm.--Sl- x

pounds of melon (threo rnther small
onea). about n pound nnd a half of pine.
apple either fresh or tinned, four pounds
at sugar, two lemons. After tnklng off
tho skin In tho ordlnnry wny pare tho
melons ngnln nnd this second pnrlng
chop rnther finely. Cut the remainder
of tho melons hnlf inch dice, mix
with them tho minced melon, tho finely
grated rinds of the lemons nnd tho
sugar nnd mncerato until tho follow
ing day. Cut the pineapple Into very
small pieces nnd leave It covered over
night. To the trimmings of a fresh pine
or the Juice from tinned pineapple ndd
the pulp nnd seeds tnken from the mel
ons; barely cover with water, boll gen-

tly for nbout forty minutes, then strain
and If necessary boil again until re
,iuc0l to a tencupful. Next day boll
tho melon, sugnr and liquid from the
seeds gently for nn hour, then put In
tho pineapple. About twenty minutes
subsequent boiling usually thickens It
sulllclently, the lemon Juice being ndded
live minutes before completing tho
process.

Melon and Plum Jam. Four pounds
melon (two rather smnll. Arm ones).

four pounds of red plums, flvo pounds
of sugar. Halve and stone tho plums
and mix with them about halt of the
sugar. After removing n thick paring
from tho melons, cut them Into half
Inch dice, and add the remainder of the
sugar. Cover the pulp and seeds of
tho melons nnd tho stones tnken from
the plums with water, boll them for
about hMf nn hour, then strain. If
necessary reduce thn liquid to a ul

by rapid boiling; removo the
kernels from tho stones nnd mix them
with tho plums. Allow tho wholo to
stand covered In separate vessels for
a day and a night. When rendy boll the
melon nnd liquid from the seeds fnr
fortv m.nutes, then put In the plums nnd
continue the slow boiling until It sets
lgh;1y when tested usually from thirty
to forty minutes longer.

Pickled Melon. Two pounds of melon,
nnn pound of sugar, two lemons, two
pints of good vinegar, four teaspoonfuls
of peppercorns, two toaspoonfuls of all-

spice, twelve cloves, a level teaspoon-
ful of salt. After paring the melon
cut It Into pieces an Inch wldo nnd
threo Inches long, pour over them thn
vlnegnr nnd cover closely. On tho third
day following drain off nnd heat the
vinegar, and when nenrly boiling ndd
the melon nnd finely grnted rinds of tho
lemons. As tho pieces of melon he- -
come clear transfer them to it dry Jnr,
When nil nro done mix with the boiling
vinegar '.''o stieiir. spleo nnd fnlt, boll

melon while boiling nnd fnslen down lm
mediately, Tho plcklo will keep nlmost
Indetlnitelv in topped Jars or
closely sealed bottles.

Melon Compute - A fairly ripe melon,
half a pint or fruit Juice, sugar, nrrow-
root, lemon Julco or other flavoring, A
verv thick paring must be t ikoi off thn
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Cap'n Joy, they called him. Ho wasilt slowly for twenty minutes and
disinclined to bo communl-- ) ward tho end ndd tho Juice of tho

cntlve, and did not seem to find any ' lemons, n'so n lit'le more vinegar should
Interest in nny subject I from time to not enough remain to fill the Jar or Jars
tlmo brought forward, so one dny on thn almost to the brim. Pour It over the
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It,
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melon, or two thinner ants, mixing tht
Inner ono and the seeds nnd pup wtn
tho fruit stewed to provide tho J i'
Tho red Julco yielded by red currnii i
gives tho best effect, though in point of
flavor the compote Is no less good wVn
raspberry, red plum or even tienr rhu
barb Julco or tomato syrup tnl.ee
place. Tho fruit from which tho 'ji
Is extracted should bo slowly cooked
with Just n llttlo water In a Jar or en
amclled pan. Uusuolly tho Juice Is sum.
clently clear when passed through a
flno strainer, but If not strain It thro-.ifi-

a scalded Jelly bag or old table napkin
tied to tho legs of a reversed chair, rte-hc-

nnd sweeten to tnsto nnd In it slrn-m-

a few at a time until they becom
transparent narrow pieces of melon
about two lnchej long. When all r
done thicken tho liquid to tho consist-
ency of thin cream with nrrowroot (not
corn flour) and flavor It with lemon
Julco or a llttlo brandy or liqueur.
Though ready to servo when cold. It wa
keep n week or two In a covered Jar.

Tomato Syrup. After roughly slldtn
the tomatoes cook them very slowly hi
their own Juice by tho side of the fire
either In ft covered Jar or enamelled
saucepan until reduced to shreds. The
pulp may then be either drained In a
scalded Jelly bog or first drained tn tm
enamelled colander nnd nftorwu-- J

passed through a strainer to remove th
seeds. For each pint of liquid allow
three-quarte- rs of a pound of mirer,
Uoll the two together to a thick syrup,
which usually taken about nn hour, and
skim when necessary. Either hot ot
cold this will bo found a good sauce to
servo with blancmango or fnrinncloui
puddings; It also forms a cnpltn.1 basis
for fruit compote or ft good suhstttuu
for nhcrry when making n trifle and It
Is easily stiffened by adding gelatine or
arrowroot. It will keep for a year or
two In screw top Jars.

Bottled Morolla Cherries, Morelln
chorrlea, and for each pound of fruit a
quarter pound of can loaf or good pre-

serving sugar and a quarter ot a pint
of water. After removing the s'alki
pui xne cnerries iiiiu m y j.w.i. inric,.
ably those possessing screw tops, Plac
the Jars In a boiling pot, surround them
to at lenst three-quarte- rs of their height
with cold wnter nnd put on the glnsi
covers, or, falling these, use small pia'f i.
saucers or saucepan lids. Heat the
water slowly nnd keep It simmering,
Uoll the sugar nnd wnter together for
nbout hnlf nn hour, or until redueed
one-thir- d. As soon ns the cherries be-

gin to shrink use itho contents of ons
Jar to fill the remnlnder, then till tbem
nlmost to the brim with nearly hollln
syrup. At oneo fasten down, but leavs
the Jars In tho wnter until cold. T y

will keep for a year or two In screw 'op
Jars, nnd for a few months when a!mi y
covered with parchment,

Ited Dramblo Jelly,, - nnrlpe b'n
sugar, lemons. Ontber

brambles before they begin to tu--

black. Ilemovo tho stalks, wash w ,

then oover them with water. Iii ' m

steadily for half nn hour, hru' nr "ie'n
well at tho slclo of tho pnn nn in n
they begin to soften. Tho slow nrc-e-

of straining through a Jelly big Is not
really necewsary. tho Je'ly Is quite
clear when first passed through a co-

lander nnd nfterwnrd through a s'rnlner
both enamelled, of course, slnro metal

would destroy its beautiful red color
And It Is well worth while to leave th
residue draining on Inclined d'sthes or
large plates for two or threo days, n

the Juice which runs off Is so clenr nil
red ns to bo a good substltuto f ir th
Julco of red currnivs, For ereh pint of
liquid ndd from three-quarte- r to one
pound ot good preserving sur.ir, nr I

Ing to degree of sweetness ked, and
boll the two together until It nt rreni
uhen tested. If cnught nt tho r'sh
moment It will set when it 1ms bo'l d

for nbout twenty minutes, t mm t'
stage Is pnssed tho boiling s t tie con-

tinued for at least twenty mlini s longer,
Lemon Juice to tnste should he add 1

when the Jelly Is nearly ready Thn
suh-ncl- d flavor of Mils JellJ- - Is very
agreeable In a .Swiss roll or A ic r i
sandwich. When boiled only to a M' k
syrup nnd stored in screwtop '.ir, It
will keep good for months, and will ha
found useful to serve either hot or old
with blnnc mnngo or plnln Foullles or
fnrlnneeoun ptidd'ngs.

KW
For Oily "Dry Hair

USE

SELMA'S
RUSSIAN

SCALP TONIC HAIR GHOWEU
PINE SHAMPOO

Fourteenth Yenr in Amorlos,
fsed with greatest success by thnt-snnd- s

of men and women hern nna tn f
Hy spending Justn few moniert

dny vou ran correct oily or dry n r, r
dandruff and railing liair Splendid n u
bathing, as it counteracts n.lt v at. r '
prevents MicUincH-i- I u., ilmr-- i yxm
nnd guarantee their purlt nnd

Nr!mi' Ituoliin line Stiampnn, Its'1.
r.Oe. .Scalp I mile, 4Hr, (ir.i, HI, OH. Ill'
lironrr, IOi , 73c. lin llnlr I'lmilm, fut
liry Miunipno, r,iie, itriiiiiimuir, .i.,

Other ilellehtfnl Srlmn'i itnulan "'lions nre KWn Urmilincr, T.illrl ' - ' '
Powder. Tnlomii. I li Hone-- . ( a, i Turn
Compnct l'cmilrr, floiiirt 1'imrtr r n ' 'ne
InKTUues for H'muvliiK rnii ' 'r ' "

At leading Department Store.
Rlker-Hegem- nn anil Llecett's Drui
Stores or ask your own druggUt.

liolt fnr iny iihnlnifrvh nn In'iel
Made nml Ou.iMntfcd I

I'Bre Hnil llnlr Sprrlnllit.
4ft Mid Illlti si. rork.

1 ..tnli ii nd I!"
New York jeopl,' vW'liir llfl He nty oin

nlitaln inv rci.irntli'tii m ihr fel '' r
Rlnri-- MHrliollini'll l'!enht' I u f
lllnlel llrltl lull Mull'i llic ilre li

(Inltircnlll


